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LESSON #3 


How Carve STE 


POINTERS FOR THE HOSTESS: A 
porterhouse or sirloin beef steak cut 114 
to 2 inches thick is good for broiling; will 
serve 2 to 4 or 5 persons easily. Steaks 
should be carved and served hot at table. 


¥ 


Porterhouse Beef Steak: Place steak with 
flank end toward carver’s right. With a short 
pointed steak knife, cut around the T-shaped 
bone. Remove bone to an extra plate. Cut the 
smaller muscle (tenderloin) into as many 
slices as there are persons to be served. 


Now cut across the sirloin muscle (slicing the 
same number of portions), and finally the 
flank end of steak. Each serving should have 
an equal share of each muscle, for there is 
some variance in tenderness and flavor. 
NOTE: For student copies of Martha Logan’s “Meat 
Handi-Book,” see offer in coupon section. 


Sirloin Beef Steak: Place steak with bone 
nearest to the carver. With a short pointed 
steak knife, cut around bone and remove it. 
Place fork firmly in steak. Hold knife at a 
slight angle and slice across the entire steak. 
This cuts across the grain of the muscle. 
Slices should be 4 to % inch thick. 


Ham Steak: To cut a thick slice of ham, use 
the standard carving knife and fork. The steak 
set is more satisfactory 
for slicing a ham steak 
of 1 or 1% inches in 

thickness. Place the 
fork tines firmly —& 
into steak. Draw ~ 
knife across ham, 
cutting 1 to 2-inch 
slices. Wide slices 


at center should be 
cut in half. oO serve your Pp 
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Barbara Stock is demonstrating the use 
of aluminum Christmas decorations. 
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“PATTERNED 
for 


DINING” 


NEW 

P15 Min. (lémm) 

Color-Sound Film 
featuring 


CRAFTSMANSHIP 
& USE OF FINE 
TABLEWARE 


@ Table Service Demonstration Kit 
—loaned as teaching aid. Com- 
plete with sample teaspoons of 
Oneida’s patterns, four flatware 
and dinnerware place settings, liter- 
ature on history and tradition of sil- 
verware, manufacturing, etiquette, 
etc. Parcel Post charges one way. 


@ “Beauty for Your Table” by 
Marian Marsh, Dir. Oneida Table 
Planning Service. Free manual for 
teachers on sterling, silverplate, 
stainless flatware, and hollowware, 
table etiquette, care of tableware 
and new melamine dinnerware by 
Oneida. Free in folder form for 
students. 


@ Cooperative prices for home- 
economics departments — on ster- 
ling, silverplate, stainless steel flat- 
ware and hollowware or melamine 
dinnerware for classroom demon- 
stration purposes only. 


SEE COUPON SERVICE 
SECTION TO ORDER 


ONEIDA SILVERSMITHS 


community® sTaiwiess 


ONEIDACRAFT™ STAINLESS 
ONEIDA™ DINNERWARE 


werecoom® 
CommUNITY® SILVERPLATE 


@ vocens * 
“TRADEMARKS OF ONEIDA LTD., ONEIDA, NEW YORK 


| News 


Centennial Year 


The centennial of the signing into 
law of the Land-Grant Act by President 
Abraham Lincoln is being observed 
throughout the 1961-62 academic year. 
The centennial commemorates the grant 
of federal land to each state for the 
establishment and support of at least 
one college “to promote the liberal and 
practical education of the industrial 
classes in the several pursuits and pro- 
fessions of life.” 

The profession of home economics, 
first taught as a college subject in the 
Land-Grant institutions, now claims 50 
per cent of its graduates from the na- 


_tion’s 68 Land-Grant colleges and uni- 


versities, 

As part of the celebration, the Ameri- 
can Home Economics Association held 
a reception at headquarters recently. 
An honored guest was Mrs. Stewart 
Udall, wife of the Secretary of the 
Interior. 


Bake-Off Winners 


Mrs. Alice H. Reese of Minneapolis, 
Minnesota, received the $25,000 grand 
prize in Pillsbury’s 1961 Grand National 
Bake-off. Her winning recipe is a rich, 
bar-shaped butter cookie topped with 
caramel and frosted with chocolate 


| glaze. 


The second grand prize of $5,000 
was awarded to Mrs. Clara L. Oliver of 
Wellsville, Missouri, for her Hawaiian 
coffee ring. This is a rich yeast bread 


WHO 
SET 
HER 
HAIR? sometimes it's 


hard to tell, because many stu- 
dents of good grooming do such a 
professional job of setting their 
own hair. Between visits to her 
beautician, this head-happy co-ed 
sets her own hair with Lady Ellen 
KLIPPIES pin curl clips. Teach 
your students to use the clips 9 
out of 10 professional beauticians 
use in setting hair. Get Lady Ellen 
clips today at your nearest hair 
goods counter. 


with a buttery coconut filling, frosted | 


with a crunchy vanilla glaze. 


DATES TO REMEMBER... 
DECEMBER 


2 
7 
21 
25 
31 


Pan American Health Day 
National Civil Defense Day 
Winter Begins 

Christmas Day 

New Year's Eve 


| JUNE, 1962 


26-29 53rd annual meeting of the American 
Home Economics Association, Miami 
Beach, Florida 


OCTOBER 


9-12 American Dietetic Association meeting, 
Miami Beacn, Florida 

16th | con American 
School Food Service Association, Cleve- 
land, Ohio 

Annual meeting of National Home 
Demonstration Agents’ Association, 
Chicago, Illinois 


23-26 
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FREE BOOKLETS 


for your students — 16 illustrated 
pages explaining “How to Set Pin 
Curls in Seconds’’ Just tell us how 
| many you will need. 


FREE FILM ON LOAN 


(16mm color film with sound, “4 
‘Smart Hair Styles from 1 Simple 
Setting?’ Reserve for your classes 
now. Use coupon on Page 11. 


Soy Ellen. 


KLIPPIES, . 
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4th in a Series on Personal and 
Professional Improvement 


How Good Pictures 
Sell Your Story 


Good and bad examples of classroom shots 


Last month, in the third of our series on personal and 
professional improvement, we gave you suggestions for im- 
proving your public relations techniques. This article is a 
sequel, for no communications technique can be successful 
without a knowledge of photography. 

Many excellent reports lose much of their effectiveness 
because the accompanying pictures are not suitable for re- 
production. So we asked Paul Green, a well-known writer on 
the subject of photography, to give you his ideas on success- 
ful methods of picture taking in the classroom. 


HERE is no better way for you, the home economics 
teacher, to tell the story of your program than with pho- 
tography. With the aid of a simple, inexpensive camera you 
can effectively dramatize the activities of your department. 
Photographs of your classes in action can be used on 


Clear photographs can be taken with a box camera and flash. 


school bulletin boards, in hallways, displays, public meeting 
rooms, and at community gatherings. 

You don’t need elaborate, expensive equipment to take 
good photographs. A simple box camera with flash attach- 
ment, bulbs, and today’s versatile films are all you need. 

With the excellent equipment, high-speed film, and in- 
structional booklets available today, it is easy to take a 
good picture. There are certain rudiments of photography, 
however, that you should know in order to tell your story 
best by making the most of your equipment. A bad photo- 
graph is a poor salesman, so you should follow a few cardinal 
rules of photography to get the most out of your equipment 
and do justice to your department. 

Start with the camera itself. Assuming you're a novice in 
picture taking, the Brownie is easy to handle, and with 

(Continued on page 12) 


identical settings, but the picture below shows poor planning. 
It is off-center; girls are poorly posed, teacher and the oven 
she is demonstrating are almost hidden from the camera. 


When taking a group photograph select a point of interest 


and highlight the activity. Below we see only the students’ 
heads, a great deal of clutter and a confusing background. 
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Delicious Fat 


American Spice Trades Association 
Spiced cookies for this festive 
wreath are baked in 5-7 minutes. 
They are decorated with colored 
powdered sugar-water frosting. 


Duncan Hines 
Delicious little checolate mint 
cakes boked in a toy cake tin. 


General Foods and Saran Wrap 
Tree is decorated with dainties in 
transparent wrapping and high- 
lighted with coiored ri: bows. 
We used chewy chocolate cookies, 
no-bake brownies, peanut 


* a Co-ed COORDINATE 
See Co-ed, page 13 


AS A CLASSROOM project, the preparation of edible 
Christmas ornaments has a threefold learning value: the 
experience of making the confections, the artistry of wrap- 
ping them attractively, and the generous hospitality they 
encourage. Offering guests these delicious morsels adds an 
extra fillip to holiday entertaining. When big and little folks 
drop in to see the tree they will appreciate a goodie to eat 
or take away. 

Some of our confections are protected by transparent 
wrapping to keep them fresh long after the big occasion is 
over. We used pre-tied, stick-on bows in metalized gold, 
silver, rose, and blue to add sparkle to the tree. 

The Christmas cookie wreath is a tasty table decoration, 
meant to be eaten as dessert. 

The gingerbread house is surprisingly easy to build. It 
delights young people and stirs sentimental memories in 
older ones. 

Recipes and directions are on page 13. 
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United Fresh Pruit and Vegetable Association 
Colorful ‘Della Robbia” wreath can be 
hung on the wall or used as a cen- 
terpiece on a holiday table. Made 
of different fruits and evergreens. 


This gingerbread cookie house is a warm brown 


color and deliciously sweet and pungent. Easy 
to assemble by just following the instructions. 


Grandma's Molasses 


7 - F 
BK 
7 


NEW 


BUTTONS 


FOR PERFECT FABRIC-COVERED 
BUTTONS IN SECONDS 


snap it! Push the disc through the 

“rim to separate, place 
fabric over the disc and snap back in 
rim. Fabric is in to stay! 


i it | Cut off excess with razor . . . 
trim it? takes just seconds . . . back 
looks neat . . . fabric stays smooth and 
wrinkle-free. 


wear it! Dress Matcher Buttons 

won't loosen or fray. In 
matching or contrasting colors, they add 
style to any garment. 


Students are assured of perfect high- 
fashion fabric-covered buttons every- 
time with Dress Matcher. Fabric will 
not wrinkle or tear loose. Sheers, normal 
or heavy fabrics — even terry cloth or 
loose-weave tweeds — are gripped tight 
to stay. Four sizes: 30-36-45-60. 
Smooth jet, smoke or white pearles- 
cent rim. 


SPECIAL OFFER FOR TEACHERS .. . 
buy one card at your local dime, chain 
or department store notions counter. 
Send us the cardboard backing and we 
will send you another absolutely free, 
See Coupon on Page 13. 


WASHINGTON PEARL BUTTON CO. 
Box 192, Washington, lowa 


newsor Fashions, | 


Textiles, Grooming | 


Young Stylemaker Contest Winners 


It was an exciting time for the 15 
young women who were named national 
finalists in the 1961 Singer Young Style- 
maker Contest. Aged 10 through 21, 
these young seamstresses, representing 
three divisions, stitched their way to 
the top by out-sewing some 60,000 of 
their contemporaries. As finalists, they 
went to New York the week of October 
23 for a tour of the big-city highlights, 
a gala fashion show, and generous cash 
prizes. 

But the most exciting of all was 
the final judging on October 26. The 
three who were crowned queens were 
awarded vacation trips in addition to 
cash prizes. 

Each of the 15 finalists won a sewing 
case as a local winner and a Singer Sew- 
ing machine as an area winner. In ad- 
dition, each of the five finalists in the 
ten to fourteen division received $400. 
The Tween Queen and her parents were 
awarded a one-week vacation tour of 


historical points in the United States 
in addition to the cash prize. 

In the Teen division, for girls aged 
fourteen to seventeen, five received 
$600. The Teen Queen and her parents 
also were given the week vacation tour 
of the United States. 

Four of the finalists in the Miss and 
Mrs. division received $800. The Queen 
was awarded $1,000 plus a summer jet 
trip to Paris for herself and a companion 
for a tour of couture houses and a pre- 
view of fashions for fall, 1962. 

Sharilyn Bell, Tween Queen, won 
with a coral double-knit four piece jer- 
sey, McCalls #5787. Cost to make 
$23.74. Rita Wituschek, Teen Queen, 
selected a three piece suit of rust wool 
knit with overblouse of coordinating 
stripes, Vogue, 4026. Cost, $30. Mary 
Jean Barard, winner in the Miss and 
Mrs. division, made an ensemble of a 
suit-and-coat design from Vogue Paris 
Original, 1041. It is a black wool suit 
with three-quarter coat of black and 
white plaid. Cost $49. 


Left to right: Rita Wituschek, Teen Queen, Mary Jean Barnard, 
Misses and Mrs. Queen, Sharilyn Bell, Tween division winner. 
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Issue of Go-e 


Personal 
Development 


(pp. 12, 24-25, 27, 
28, 29, 34, 36-37) 


1. Ask students to read “The Peppermint Forest” (page 
11) then list evidences of Debbie Martin’s creativity, forti- 
tude, and leadership. 

2. Suggest that students read “The Value of Values” 
(page 29). Discuss things that people do and say which 
reveal their values. What influences the development of a 
person’s values? Help students clarify their own values. 

3. Discuss the differences in the values held by Phyllis, 
Marcia, Annabelle, and Debbie (page 29). 

4. Ask students to read then clip and save for their career 
files “Publicity Is Her Profession” (page 12). List on the 
chalkboard duties of a publicity home economist. (Note 
that Barbara Stock’s picture is on the cover of Practical). 

5. Discuss the kind of personality who might be success- 
ful as a publicity home economist. 

6. Ask students to outline procedure for the care of hands 
and feet and legs in “Charm Course” (pages 24-25). 

7. Appoint two students to interview a beautician about 
techniques used in nail care. Report findings to class in 
form of a demonstration on the care of hands and nails. 

8. Plan a bulletin board on “Nail Care” illustrating 
techniques for care of nails and the equipment needed. 

9. Discuss various ways of removing hair from legs, 
then demonstrate one or two methods. 

10. Encourage girls to practice at home the “Hair-Do 
of the Month” (page 34), a neat style. Ask them to look 
at “The Bell Shape” hair-do creation and point out its 
unusual characteristics. 

11. For a career story on being an airline stewardess 
refer students to “At Home in the Sky” (page 28). Have 
two girls analyze the photographs, then discuss the im- 
portance of grooming, poise, posture, and weight for an 
airline stewardess. Outline basic qualifications for a stew- 
ardess and job satisfactions. 

12. Use Beth’s problem about proper etiquette when 
your date comes to call (page 27) as a springboard for a 
discussion on etiquette. Also note Gay Head’s advice to 
Vicki about the correct way of inviting a boy to a girl- 
ask-boy dance. 

13. Suggest that students write their own opinions of 
the qualities of a best friend before reading “Jam Session” 
(pp. 36-37). 
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Suggestions fo 


and Family 
Relationships 
(pp. 11, 14-15, 30-31) 


1. Suggest that students read “Marusia” by Catherine 
Lindsay (pp. 30-31), then talk with their parents about 
their own ancestors or acquaintances who have migrated to 
this country from some other country. In class discuss adjust- 
ments in family living when a family moves from one coun- 
try to another. 

2. Describe the Ivan Karpenko family in Alberta, Canada 
(pp. 30-31), At what season of the year does the grand- 
father mourn for his old world, the Ukraine? Compare Christ- 
mas in the U. S. with that of the Ukrainians. 

3. Role play a family situation to show how the Karpenko 
family members understand Grandfather's feelings about his 
Ukrainian home. Ask students how their grandfathers differ 
from Marusia Karpenko’s grandfather. 

4. After students have read “Let Nothing You Dismay” 
(pages 14-15), discuss problems of elderly people, such as, 
forgetfulness (mailing the Christmas socks to Janie and 
lovely gown to Hilda by mistake). 

5. Set up a socio-drama to portray Mrs. Martin in “The 
Peppermint Forest” in the roles of provider, mother, and 
nurse (page 11). Although Mrs. Martin did not give Debbie 


the money for the crepe paper, how did she encourage 
Debbie to continue her project? 


Foods 
and Nutrition 


(pp. 6, 8-9, 10, 13, 
30-31, 34, 35, 39, 40) 


1. Ask students to read “The Spirit of 62” (pages 8-9), 
then look through magazines and party books for suggestions 
about New Year's Eve celebrations. 

2. Divide class into groups of three students. Have each 
group plan two types of New Year's Eve parties, then share 
plans with class members. 

3. Discuss wise management of time and money in party 
planning. Set up criteria for evaluating a party in terms of 
management, food preparation, and entertainment. 

4. In the foods laboratory, prepare menus for three dif- 
ferent types of New Year's parties. Experiment with Co-ed’s 
recipes (page 10). 

5. Suggest that students test their nutrition knowledge 


im the clagsroon 

| 
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by taking the quiz, “Fact or Fallacy?” (page 10), then bring 
it to class for discussion. 

6. Appoint a committee to develop a bulletin board on 
“Christmas Food Gifts” that may be made in the home 
kitchen. Use Co-ed's ideas (page 13). 

7. Use the crossword puzzle to highlight foods and 
Christmas customs in other countries (page 40). 

8. Refer to “The Battle of the In Cans” between steel 
and aluminum in “What Next!” (page 6). 

9. Draw the attention of students to “Co-ed Cheering 
Squad” (page 39) for description of two teens whose crea- 
tive cooking won them top prizes in a national contest. De- 
scribe Robin's home experiences as well as school experi- 
ences. Discuss Ardythe Dey’s experiences which she credits 
for helping develop her cooking skills. 

10. Compare the food customs of Marusia and her family 
(pages 30-31) with those of families in your community. 
Call attention to the “Herring Croquette” recipe (page 34) 
as a possibility for a home practice. 


Christmas with Co-ed 


(pp. 13, 16, 17, 18-22, 23, 32-33) 


1. Suggest that students read Co-ed’s suggestions for 
Christmas decorations (page 16). On a classroom wall or 
the bulletin board design a tree for holding Christmas cards. 

2. Ask students to bring to class pictures from magazines 
for decorating the home at Christmas time. Emphasize the 
return of the old-fashioned Christmas. Appoint a commit- 
tee to do research about Christmas decorations used 50 


years ago, then report findings to the class. Why do home- 
made decorations often mean more than ready-made decora- 
tions? 

3. Notice the star foam tree for a door decoration on 
page 16. Point out the importance of simplicity in Christmas 
decoration. 

4. Refer students to the two-page picture story of edible 
decorations in Practical (pages 6-7). 

5. Suggest that students study the changes in Christmas 
cards revealed in the photographs shown in “Once-Upon-a- 
Time Christmas Cards” (pages 32-33). What socio-eco- 
nomic times are reflected in these cards? Note the return to 
the traditional Christmas card. 

6. Study Co-ed’s food gifts (page 13). Encourage stu- 
dents to try the fruit cake baked in a candied grapefruit 
shell. Have a “brain-storming” session for ideas for other 
homemade food gifts. 

7. Demonstrate gift wrapping (page 23) and the packag- 
ing of food gifts for Christmas (page 13). 

8. Ask students to read “How to Select Gifts for a Man” 
(page 17), also suggest that students browse through the 
five pages (18-22) of Christmas gifts. In class set up criteria 
for selection of gifts for various people. 

9. Study the photographs of gifts for men on page 18 
and gifts for ladies on page 19. Discuss the kind of person- 
ality who would probably appreciate each gift. 

10. Discuss gifts for children (page 20), then set up 
some rules or guides to use when purchasing children’s toys. 

11. See “Lots for Little” on page 21. Discuss when a gift 
bargain is a good buy or a real bargain. 


Yours 


Right from the test kitchens 
of a leading home economist 


“LOW-TEMPERATURE 
MEAT COOKERY” 


(HOW TO DO IT...HOW TO TEACH IT) 


You and your students will benefit from 
this up-to-date, tested teacher lesson 
plan. 6 full pages! 6 comprehensive 
recipes. Laboratory Procedure and 
Quiz Period included for Students! 


Here’s the latest handy teaching aid . .. LOW-TEMPERATURE 
MEAT-COOKERY TECHNIQUES. KITCHEN BOUQUET wants you 
to have this exciting leaflet . . . ABSOLUTELY FREE! 


It not only answers countless questions on low-tem- 
perature meat cookery, but also tells you how to serve 
meats that are nutritious . . . flavorful and crisp crusted 
with the rich brown surface everybody loves . . . yet 
cooked at a low temperature! Don’t miss this helpful 
teaching material. Measures 844" x 11". Keep it handy 
in your loose-leaf notebook! 


KITCHEN BOUQUET 
Used by Good Cooks and Chefs for over 80 Years 


Mail coupon in Service 
Section and get ALL 
7 helpers FREE! 


Low-Temperature 
Meat Cookery 
(illustrated at left) 
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New Books 


Easy-on-the-Cook Book. Ames, lowa, lowa State Uni- 
versity Press. 192 pp., $3.50. 


This is a book to treasure. The recipes are easy to 
prepare, yet they are outstanding and will add zest to 
any menu. Prepared and edited by the members ot the 
Chicago Home Economists in Business, the book has 
the professional touch so appreciated by good cooks. 

There are recipes for dishes we have had served in 
restaurants but have been unable to find in other cook- 
books. There is a really good sauerbraten, a tempting 
tuna roll, a pork chop-rhubarb casserole. The desserts 
are divine—try the rum torte or the peaches with rasp- 
berries, coconut, and almonds. 

The appetizers are tempting as they should be. Serve 
tiny shrimp puffs or spicy cheese swirls. Any recipe 
you select will no doubt be a success, because all 
recipes have been thoroughly tested by experts. 


Flat Pattern Methods. By Norma Hollen; Minneapolis, 
Burgess Publishing Company. 151 pp., $3.60. 


The advantages of working with a flat pattern to 
design clothing are clearly shown in this book. The 
explanation of the pivot method is well developed and 
easy to follow. Beginning with the basic bodice, the 
author shows how to design various styles. A discussion 
of collars and sleeves follows. The skirt receives full 
attention and the final chapters are devoted to de- 
signing dresses. 


Introduction to Textiles. By Evelyn E. Stout; New 
York, John Wiley & Sons, Inc. 363 pp., $6.50. 


Information on textiles is changing so rapidly that 
it is hard to keep up to date on this subject. This book 
fills a need in modern textile studies in that it describes 
ninety natural and man-made fibers within the defini- 
tion of the new Textile Fiber Products Identification 
Act. Particular attention is given to discussion of wash 
and wear developments and blended fibers. Structure, 
performance, use, and care are fully defined. 


Household Equipment (Fifth Edition). By Louise Peet 
and Lenore Thye; New York, John Wiley & Sons, 
Inc. 357 pp., $9.25. 


Complete details are given on the construction, 
operation, use, and care of modern appliances tor the 
home. There are chapters on kitchen utensils and tools, 
utilities, ranges, refrigerators, laundry, and cleaning 
equipment. Help is given on arranging equipment in 
the kitchen. There is also an excellent section on motion 
and energy saving. 

Photographs and sketches are used throughout the 
book to help students understand the technical aspects 
of air flow and heat conduction in major appliances 
such as refrigerators, ranges, and dryers. 
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Please enter my order for subscriptions to Co-ed, to begin with the 
February 1962 issue at the rate given below. I understand that, with an 
order for 10 or more Co-ed susbcriptions, I shall receive my own desk copy of 


Practuwal Home Economics Teacher Edition of Co-ed each month without charge. 


( Check enclosed. () Money order enclosed. 


Please bill me. 
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Subscriptions: 60¢ per student per semester (5 issues) for 5 or more copies 
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Kitchen Bouquet, 

Dept. K12P, West Chester, Pa. 

Please send me all 4 helpers free! (1) One copy each of 
“Modern Gravy Making” and (2) “Making Sauces and 
Gravies”; (3) 2-ounce bottle of KITCHEN BOUQUET; 


(4) and copies of recipe leaflets for students 


Name. Title 
(please print) 

School 

Street 

City Zone State 
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Lady Ellen, Dept. PH-1212 
Los Angeles 51, California 
Please send FREE —_..___--___-__ copies of “How to Set Pin Curls in Seconds” 


for distribution among my girl students. Booklet shows how to section your 
hair, what to use for setting, directions for basic sculpture, patterns for styling. 


School 


Address____ 
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City 


Norbest Turkey Growers Association 


1224 First Security Building 
Salt Lake City, Utah 


Please send me your booklet “Turkey—a Food Value First” and educational 
booklet on the nutritional value of turkey meat. 


School 


City 
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pen 


pair of 
Scissors 


envelope 


ae are all you need to get 
the FREE and low-cost 
teaching aids on these 
| pages 


Bee Fill out the coupons, clip, and 
mail in one envelope to: 


PRACTICAL HOME ECONOMICS 
TEACHER EDITION OF CO-ED 


33 West 42nd Street 
New York 36, N. Y. 


When you send in Practical coupons ... you 
tell us the kind of teaching aids you want. 


Good Pictures 


(Continued from page 5) 


gratifying results. In fact many photography awards 
have been won by pictures taken with this easy-to- 
operate camera. 

Next, you should choose the film. If you're using a 
box camera, Verichrome Pan roll film is both versatile 
and simple to use. If you have a 35 mm camera, Tri-X 
or Plus X films should satisfy your needs. With a box 
camera, flash bulbs are especially helpful indoors, 

Every carton of flash bulbs lists a series of settings 
at which you should put your lens, according to the 
number of feet between you and your subject, be it a 
table setting, a close-up of a salad being prepared, or 
a group shot of your class. Stick to these and it's almost 
impossible to go wrong, 

So now you have camera, flash bulbs, film, and | 
hope, good subject matter. Remember to make the 
picture tell the exact story you are trying to tell ver- 
bally. On a point of demonstration, such as how to 
make a bed, or arrange a closet, move in close and set 
your view-finder on the subject with a minimum of 
wasted space. If you’re concerned with a class group 
looking over a finished project, have the center of 
interest in the center of your camera lens and space 
your viewers evenly on either side of it so that all of 
their faces are visible in the photograph. 

Sometimes you may find that you have taken a 
fairly good general photograph with no particular cen- 
ter of interest. However, you may also note that a 
portion of this photograph is more interesting and 
story-telling than the rest. In this case you may want 
to highlight this section. Take a crayon pencil and 
mark a square or rectangle in the original photograph. 

Take this together with the negative to your photog- 
raphy supply store and tell the dealer what portion of 
the photograph you would like blown up and printed. 
It is a well-known fact among professional photograph- 
ers that a tiny portion of a negative can yield an excel- 
lent, dramatic print which tells the story completely. 

In shots covering a large area, such as part of a 
schoolroom, with a number of students involved, and 
a large display, floodlights rather than flash might be 
better, Usually, in the case of floods, it is best to have 
two, which are placed in such a way that they are 
aimed at the subject at opposite angles, of say, 45 
degrees. This affords the maximum of effective light- 
ing. However, very interesting, dramatic effects can be 
achieved by “bouncing” light either from a flood or a 
flash off the ceiling. The best rule to follow in the case 
of flood lighting, is to be sure that all people in a pho- 
tograph are equally lighted, and the central point of 
interest is lighted better than anything or anyone else. 
As in the case of flash bulbs, instructions for proper 
floodlighting come in the container holding the bulbs, 
and are often printed on flood lamps themselves. There 
are also a number of good booklets on lighting avail- 
able through your photography supply dealer. 

With floodlighting, of course, the camera should be 
mounted on a tripod. This insures the steadiness 
needed to make a clear picture. If you are trying to 

(Continued at bottom of next page) 
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Recipes for Decorations 
(See pictures on pages 6 and 7) 


Bow-Decorated Ornaments 

Ornaments are easy to make. Just wrap brownies and 
cookies carefully in Saran, attach stick-on bows, and 
add cellophane tape strips to fasten to tree limbs. 

The chocolate candies are wrapped in a Saran strip 
twisted between “beads” until a circle of seven pieces 
is completed. Tape a circle of lightweight wire on the 
back of completed circle to keep it trom sagging, and 
the ornament is ready to hang. “Flower” ornaments 
are made by wrapping four cookies as petals and join- 
ing them by tying the wrap in the center and topping 
it with a stick-on bow. 


Christmas Fruit Wreath 

To make this fruit wreath you will need plenty of 
nice fresh evergreen twigs; some holly or mountain 
laurel leaves; six or eight small Christmas balls; a spool 
of milliner’s or picture wire; a spool of heavy white 
thread, and a long darning or an upholsterer’s needle; 
a strong wire hoop about 12 to 15 inches across. 
(Shape a wire coat hanger into a circle.) 

Start with the largest evergreen branches and wind 
them onto the hoop with the wire until the hoop is 
well covered. Wire or sew the holly or mountain laurel 
leaves into place. 

Now comes the fun part which makes it a Della 
Robbia wreath: the colorful fruit. Use kumquats, lady 
apples, grape clusters, and lemons. Sew them on as 
inconspicuously as possible with heavy white thread. 
Wire some sparkly Christmas balls here and there on 
the wreath, selecting colors which will complement the 
dark greens in the wreath. 

This can be either hung up or laid on the table. 


Chewy Chocolate Cookies 


3 squares semi-sweet 
chocolate 


14 teaspoon salt 
1 teaspoon vanilla 
1 cup sweetened 1's cups (about) 
condensed milk flaked coconut 
44 cup peanut butter 


Melt chocolate over hot water. Add peanut butter and 
stir until smooth. Add milk, salt, vanilla, and coconut. Stir 
well to thoroughly mix all ingredients. Drop from a tea- 
spoon onto a well-greased baking sheet. Bake in a mod- 
erate oven (350° F.) 10 to 12 minutes. Remove from bak- 
ing sheet while still warm. Makes 3 dozen cookies. 


(Continued on next page) 


highlight a specific project, such as a salad, sandwich, 
or table setting, the camera should be above the object 
being photographed, pointing downward at it, with 
the lighting unit out of camera range. 

Once you have the pictures with which to tell the 
story of your activities, it is a good idea to dramatize 
them by putting them in proper settings; mount them 
on handsome boards or frame them. This gives per- 
manence and attractiveness to your photos and tells 
your story more effectively. You don’t have to be an 
expert at mounting or framing to achieve effective 
results. Just take the photos to your camera dealer and 
he will arrange the mounting for you. 
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ONEIDA SILVERSMITHS, Oneida, N. Y. & 


Please send me: 
(FD letormation about borrowing new 15 min. (16mm) color-sound film “Patterned For 
Dining,” featuring the craftsmanship and use of fine tableware. 

te about borrowing Table Service Demonstiation Kit. 

“Beauty For Your Table,” by Marian Marsh, Director of Oneida Table Planning 
Service. Manual tor teachers on steriing, silverplate and stainless flatware, hollow- 
ware, table etiquette, care of tableware and Melamine dinnerware. 

a Student's version of Manual in Quantity of ____ 
[} Cooperative prices on silverware or stainless tor classroom use. 


Name 
(please print) 
Addi oes 
City Lone State 
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Practical Home Economics 

Teacher Edition of Co-ed 

33 West 42nd St., New York 36, N. Y. 

Please enter my subscription to Prac tial Home Economics Teacher Edition of 
Co-ed, for the term checked below. My Practical subscription entitles me to a 
free bound-in copy of each monthly issue ot Co-ed 
C] One Year ($3.00) (1) Two Years ($5.00) 
Send Bill Later. 


Payment Enclosed. 


Name 
( please print) 
School 
Street 
City _Zone 
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| Martha Logan's Free Offer. Copies of “Meat Handi-Book” 
| for students. Tells how to buy meat by bone shape, also gives 
| complete instructions for storing and cooking meats (time 
charts included). This booklet is designed to supplement the 
“How To Buy Meat” filmstrip in 3 parts. [] Please send me 
! _. copies of “Meat Handi-Book.” NOTE: If you do not 
have the filmstrip in your library and would like a print free, 
check here [). 
1 Martha Logan, Swift & Company 
I Dept. M. L., Box 2021, Chicago 9, Il. 
; PLEASE PRINT OFFER GOOD IN U.S.A. ONLY 
Name__ 
School 
Address 
City 


WASHINGTON PEARL BUTTON COMPANY 
Box 192, Washington, lowa 


Enclosed is cardboard backing from Dress Matcher Buttons. Please send me a 
free card of number (circle one) 30, 36, 45, or 60 Dress Matcher Buttons. 


Address 


City State 


| 

Name 

| 
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Practical Home Economics 

Teacher Edition of Co-ed 

33 West 42nd St., New York 36, N. Y. 


There are home ec ts on my staff. 


FREE extra copies of this December Coupon Service 
Section so that each home economist can order the teaching materials she needs 
individually. 


Please send 


Name 


(please print) 


Street 


City 
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Co-ed 


does for your students 


what 
PRACTICAL HOME ECONOMICS 
does for you... 
Co-ed is the only magazine written ex- 
pressly for teen-age students of home 


economics. It enriches the high school 


homemaking program for them because 


it provides lively, up-to-date material in 
every major field of home economics. 
Co-ed sparks their eager interest, and is 


a built-in teaching aid for you! 


Do your girls receive Co-ed each month? 
A half-million teen-age homemaking 
students do! 


Send your request for subscription order 
blank along with your Practical coupons to: 


PRACTICAL HOME ECONOMICS 
TEACHER EDITION OF CO-ED 


33 West 42nd Street 
New York 36, N.Y. 


No-Bake Brownies 
4 cups graham cracker 1 package (8 squares) 


crumbs semi-sweet chocolate 
6 cup sifted confectioner’s 1 cup evaporated milk 
sugar 1 teaspoon vanilla 


1 cup chopped walnuts 


Combine nuts, crumbs, and confectioner’s sugar in large 
mixing bowl. Heat chocolate with % cup evaporated milk 
in a small saucepan over low heat, stirring constantly, un- 
til smoothly blended. Remove from heat and add vanilla. 
Reserve % cup of the chocolate mixture. Stir remaining 
evaporated milk into remaining chocolate mixture; then 
mix with crumb mixture. Spread evenly in a lightly but- 
tered 9-inch square pan. Spread reserved chocolate mixture 
over top for glaze. Chill until ready to serve. Then cut into 
bars. Makes 32 bars. 


Peanut Butter Drops 


1 package (8 squares) 2 tablespoons peanut 
semi-sweet chocolate butter 
25 cup sweetened condensed 4 teaspoon salt 
milk, at room temperature 1 teaspoon vanilla 


Heat chocolate over hot water until partly melted; then 
remove from hot water and stir rapidly until entirely 
melted. Add milk, peanut butter, salt, and vanilla and 
blend well. Drop from teaspoon on waxed paper. Chill 
until firm. Makes about 5 dozen small drops. 


Cookie Christmas Wreath 
34 cup butter or margarine % teaspoon salt 


cup sugar teaspoon soda 
% cup mild, light 1% teaspoon ground 
molasses ginger 
2% cups sifted all- 1 teaspoon ground 


purpose flour allspice 


Melt butter or margarine in a saucepan large enough 
for mixing cookies. Blend in sugar and molasses. Sift flour 
with salt, soda, and spices. Gradually stir into the mixture. 
Chill one hour or only until dough is stiff enough to 
handle. (The dough becomes unmanageable if chilled too 
long.) Roll to %-inch thickness on a lightly floured board. 
Cut with fancy Christmas cookie cutters or cut them all in 
the shape of holly leaves if preferred. Bake on ungreased 
cooky sheets in a preheated hot oven (400° F.) 5 to 7 
minutes. Remove from cooky sheets at once. Cool. Frost 
with tinted confectioner’s sugar and water frosting. 


Confectioner’s Sugar and Water Frosting 


1 cup sifted confectioner’s 1 to 2 drops green or 
sugar other vegetable 
4 to 5 teaspoons water coloring 


Mix sugar with only enough water to make a smooth 
spreading consistency. Color as desired. 


Christmas Cookie House 


To make the cookie house there are six main pieces 
to assemble: four walls and two roof sections. For 
these divide the basic gingerbread cookie dough into 
three portions; then roll out on cookie sheets, mark 
around pattern pieces (do not cut through), and bake. 
While the cookie dough is warm from the oven, cut 
through the outlines of the pattern. 

Place the pieces one against the other and frosting- 
cement together. The walls of the house should be 
decorated before attaching roof, chimney, and Santa. 

Free pattern from: Grandma’s Molasses Kitchen, 
Box 33, Wall Street Station, New York 5, New York. 

Cake in the children’s toy cake tins was made with 
Duncan Hines Chocolate Mint. Directions given on 
package. 
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NEWS OF 


Foods & Nutrition 


Versatile Mix 


A three-way mix for making biscuits, 
rolls, and muffins has been introduced 
by Dromedary. Called Scone Mix, the 
new product is light, tender, and deli- 
cately flavored. The scones are easy to 
make and can be served plain or with 
butter and jam for breakfast, luncheon, 
or tea. A recipe folder, enclosed with 
the mix, gives directions for many varia- 
tions including coffee cake, shortcake, 
cinnamon twists, and Sally Lunn hot 
bread. The mix also can be used for mak- 
ing pancakes, dumplings, and canapes. 


New Recipe for Pie Crust 


A brand new recipe for pastry, named 
1 2 3 Pie Crust, has been developed 
by the test kitchens of Betty Crocker 
and Best Foods. Using corn oil, un- 
sifted flour, water, and salt, the pastry 
is quickly and easily blended with a 
fork. The dough is rolled between two 
sheets of waxed paper without the ad- 
dition of extra flour. The unbaked pastry 
is plastic, easy to flute and seal. Baked 
in a hot oven, there is very little shrink- 
age, and the pastry is short and flaky 
with a golden brown color. 

Here is the recipe for a two-crust, 
nine-inch pastry. 
1%, cups unsifted flour* 

1 tsp. salt 

cup corn oil 

3 tbsp. cold water 


Heat oven 425° F. Mix flour and salt. 
Blend oil in thoroughly with fork. 
Sprinkle all of water over mixture; mix 
well. Press dough firmly into ball with 
hand. If too dry, mix in one to two 
tablespoons more oil. 

Divide dough about in half. Use the 
larger part for bottom crust. Flatten ball 
slightly and immediately roll between 
two pieces of waxed paper. Peel top 
paper. Place crust in pan, paper side up. 
Peel off paper and fit pastry loosely into 
pan. Fill as desired, trim if necessary. 

Roll remaining dough in similar man- 
ner for top crust. Cut slits and place 
over filling. Trim 4% inch beyond rim of 
pan; fold under. Seal and flute edges. 
Bake 35-40 minutes, except fresh apple 
bake 50-60 minutes. 

°To measure flour, dip nested dry 
measuring cups into flour; level off with 
straight-edged spatula. 


Diet in Old Age 
Older folks need to improve their eat- 


ing habits and their choice of foods. 
Sufficient protein, minerals, and vita- 
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mins, plus the right calorie intake will 
give older people greater vitality and 
improved mental vigor, according to 
Jane Leichsenring, professor of nutri- 
tion at the University of Minnesota. 
Many studies show that there are 
protein, mineral, and vitamin deficien- 
cies in the diets of older people. A per- 
son who does not get enough protein to 
keep up the body’s soft tissues will tire 
quickly and show muscular weakness 
and mental depression. Elderly people 
with low thiamine intake show symp- 


toms of swelling of the legs, tenderness 
of the calves of the legs, and poor appe- 
tite. In other studies elderly people with 
low levels of vitamin C reported an in- 
crease in well-being and strength after 
taking orange juice or other sources of 
ascorbic acid. 

The daily menus of an older person 
should include: the equivalent of one 
pint of milk, one or more servings of 
meat or other protein foods, two or 
more vegetables, two or more fruits, 
and bread or cereals. 


for uniformly 
high quality! 


1. A leading brand for more 
than 31 years. 

2. Every turkey plump 
and truly oven-ready. 

3. All Grade A. 

4. All federally 
inspected for 


TURKEY GROWERS 


ASSOCIATION General Offices: 1224 First Security Building, Salt Lake City, Utoh 
Sales Offices: New York; Los Angeles; San Francisco; Chicago; Portland, Ore.; and Marlin, 
Texas. Sales Representatives: Denver; Sacramento; Detroit; Minneapolis; Boston; Philadelphia; 
Atlanta; Kansas City; Honolulu, Hawaii; and Rotterdam, Holland. 
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Greetings 


from PRACTICAL HOME ECONOMICS 
and CO-ED 


If you haven't yet ordered CO-ED for second semester (to begin with the January 
issue) — take a moment now to mail your order and make sure your girls will enjoy 
every delightful issue in the months ahead. 


Co-ed 


33 West 42nd Street, New York 36, N.Y. 
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